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 Bakso adalah salah satu makanan dari olahan daging. Jamur merang 
(Volvariella volvaceae) merupakan salah satu jamur yang dapat dikonsumsi 
dengan flavour yang khas, mengandung protein, rendah lemak, Asam amino 
esensial, vitamin B1 ( thiamine), B2 ( riboflavine), niasin dan biotin, mineral,(K, 
P, Ca, Na, Mg, Cu) Serat murni 7,4-24,6 % sangat baik bagi pencernaan.  Tujuan 
penelitian ini untuk mengetahui kadar protein dan komposisi terbaik  bakso 
daging sapi dan jamur merang. Metode  penelitian ini dengan Rancangan Acak 
Lengkap (RAL) 1 faktor yaitu komposisi daging sapi dan jamur merang. Dengan 
perlakuan daging sapi 100 g (B0), daging sapi 90g dan jamur merang 10 g (B1), 
daging sapi 80g dan jamur merang 20g (B2), daging sapi 70g dan jamur merang 
30g (B3), daging sapi 60g dan jamur merang 40 g (B4), daging sapi 50g dan 
jamur merang 50 g (B5) dengan 3 kali ulangan. Hasil penelitian menunjukan 
bahwa kadar protein tertinggi pada bakso perlakuan B0 (100 g daging sapi)   
yaitu 7,24 %, dan protein terendah pada bakso pada perlakuan  B5 (50 g daging 
sapi dan 50 g jamur merang) yaitu 6,01 %. Kesimpulan menyatakan bahwa kadar 
protein tertinggi pada bakso komposisi daging sapi 100 g 7,24% (B0). Kadar 
protein terendah pada bakso komposisi B0 (daging sapi 100 g). Bakso yang paling 
disukai pada bakso komposisi B0 (daging sapi 100 g). 
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Meatball is  one of the food from meat processed. Straw mushroom (Volvariella 
volvaceae) is one of fungus that can be consumed with a distinctive flavor, 
containing protein, low fat, essential amino acids, vitamin B1 (thiamine), B2 
(riboflavine), niacin, biotin, and minerals, (K, P, Ca, Na, Mg, Cu). It  contains 
7.4% -24.6% pure fiber good for digestion. The purpose of this research was to 
determine the protein content and the best composition of beef and straw 
mushroom on meatballs. This research method used a completely randomized 
design (CRD) 1 factor that was the composition of beef and mushroom. Ie beef 
100 g (B0), 90 g beef and 10 g straw mushroom (B1), 80 g of beef and 20 g of 
straw mushroom  (B2), 70 g beef and 30 g straw mushroom (B3), 60 g beef and 40 
g straw mushroom (B4), 50 g beef and 50g straw mushroom (B5) with 3 
replications. The results showed that the highest protein content in meatballs of 
B0 treatment (100 g beef) is 7.24%, and the lowest protein content on meatballs of 
B5 treatment (50 g beef and 50 g straw mushroom) is 6.01%. The conclusion 
stated that the highest protein content in the composition of beef meatballs 100 g 
is 7.24% (B0). The lowest protein content and the most favored meatball is 
composition of beef 100 g. 
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